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Extraction vegetable oils from millet seeds and red corn
seeds by chemical methods and studying some
of the physical properties of these oils

Abstract

The aim of this research is to extract oils from some seeds of the select-
ed plants (millet seeds and red corn seeds) by using two chemical methods
in the extraction process. The results showed that the first method using
Soxhlat device at the time period of four hours gave a higher extraction
rate when compared to other periods of time in both models. It was noted
that this percentage is also higher than the percentage extracted by the
second method using the process of soaking the material directly in the
solvent and leaving it for (72 hours) at a temperature of (30IC). The results
also showed that the percentage of millet seed oil was higher than that of
red corn seed oil. Also, some physical properties of these oils were mea-
sured, such as (color, density, and refractive index). It was a classification of
these plants by the Center for Desert Studies - University of Anbar.
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